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example, the production of metabolic water which may disturb the local e. r. h. suf¬ 
ficiently to make it critical or changing the substrate nutritionally in favour of the 
establishment of other successing fungi. More detailed investigations will be neces¬ 
sary to clarify this complicated situation. 

Another interesting problem is the effect of spoilage fungi, or the fungal enzymes 
on the ingredients of crude drugs. Further investigation will be carried on this pro¬ 
blem in future. 

The authors wish to express their appreciation to Mr. K. Tsubaki, Nagao In¬ 
stitute, for valuable advices and to Mr. M. Asano, Takashimado Pharmacy, for sup¬ 
plying the samples. 
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